
Inspection Date08/13/2025
Inspection Time10:00 AM
Time Out11:00 AM
Purpose of InspectionRoutine
Call InspectorFollow-up DateTBD

Permit NameSTANFORD HOTEL

Address250   KEARNY ST SAN FRANCISCO CA 94108-4518

Certified Food ManagerErica Corte Certification Expiration Date02/13/2028Owner250 KEARNY STREET LLCOwner

PIC Email LIN20121530156Phone Expiration Date03/31/2026

Inspector Emailalyssa.manzano@sfdph.orgInspectorAlyssa  Manzano Inspector Phone(415) 252-3980

Received byJoy Blackxwellg Refused to Sign

Curre1 Total 2



Inspection Date08/13/2025

Address250   KEARNY ST, SAN FRANCISCO, CA 94108-4518Permit NameSTANFORD HOTEL

Violation Display (Using Iterative Output)23 - NO INSECTS, RODENTS, BIRDS OR NONSERVICE ANIMALS (CORRECTED ON SITE)  
Corrective Action: Eliminate the infestation/activity of cockroaches/rodents/flies/vermin from the food facility by using only approved methods. Remove 
all evidence of the infestation and thoroughly clean and sanitize all affected surfaces. Construct, equip, maintain and operate the food facility so as to prevent the 
entrance and harborage of animals, birds and vermin including, but not limited to, rodents and insects.
Observation: Observed one dead rodent in cabinet underneath the water dispenser in kitchen.

No other evidence of rodent activity found. Pest control company onsite at time of inspection. Per PIC, the facility is serviced once a week.

COS: rodent was removed and affected area was cleaned and sanitized at time of inspection

Continue routine licensed pest control services and vermin proofing.
California Retail Food Code: 114259, 114259.1, 114259.4, 114259.5

40 - PLUMBING; PROPER BACKFLOW DEVICES (CORRECTED ON SITE)  
Corrective Action: Protect the potable water supply with a backflow protection device, as required by applicable plumbing codes. All plumbing, plumbing 
fixtures, and grease interceptors shall be installed in compliance with local plumbing ordinances, shall be maintained so as to prevent any contamination, and 
shall be kept clean, fully operative, and in good repair. Any hose used for conveying potable water shall be of approved materials, labeled, properly stored, and 
used for no other purpose.
Observation: Observed two sinks in kitchen to not be draining at time of inspection. 

COS: sinks were repaired and able to drain
California Retail Food Code: 114171, 114189.1, 114190, 114192, 114193, 114193.1, 114199, 114201, 114269

 - NOTES   
 
Observation: 

- all cold holding measure 41F or below
- all hot holding measured 135F or above
- temperature logs available onsite
- hot water measured 100F at hand sink

InspectorAlyssa  Manzano Inspector Emailalyssa.manzano@sfdph.orgInspector Phone(415) 252-3980

Person in ChargeJoy Blackxwellg Refused to Sign

Current 2 Total 2


